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sha umu;ht T.owas talking to Margio
-and ['did not undeceive her.”
“That's very . Mollle,” thum-
dered Dick. But ghe p;ot back at him
with: “Wouldn't you have done the
pnder the same- circom-
stanpes?"
(Tb Be Contmuod Tomorrow.)
tonpy?ht. 1914, by the Newspapar
arprise Association.)
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CHILI AND TOMATO RICE

Cook obhe pound of beef from
round, one polnd of veal from flink,
one pound of pork from sboulder un-
til tender, Salt, cool and dice cosrse.
, Six tomatoes, one chopped onion,
one clove of gurlie, two chopped
green peppers, one saltspoon of pap-
rika, blnck pepper and ons-half salt-
spoan of cayenne, one scant tasspoon
of ourry powder, little aalt. Cook un-
tl all can be forced through a soup
gieve. There should be twa and one~
Balf cups when strained, Blend two
tablespoona of flour with & little oald
water untfl smooth. Stir into the
Bauce and gook until smooth. Add
diced meat. Turn crust made of rich
. Blgoult dough. Dol with bButter and
dash of ciirry powder. Cut hole in
genter of crusi to allow stehm (o
escape. Bake twelve minutes in very
hot oven. Serve with rice or fried
noodles.
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PEAS.

Peas contain i great deal of proteid
and when fresh and young are vary
ensily digested.

Shell one-half peck of peas” Put in
cold water (small, undeveloped ones
‘will come to top), remove these and
drain perfect ones.

+ Pt in grEnite katile with two ta-
- blespoons of sugar and hall téaspoon

Of galt. Cook uncovered until soft so
water may boi] away. There should
be very little water on the peas whén
dotie. Add two tablespoons of butter,
fwo tablespoons of flour. Mix all to-
gether, Tarn over this one-half cup
q! eréain or top mile Boil lre min-
m.ol and serve,
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